Features by unknown
AMBROSIA 客道 : The Magazine of The International 
Culinary Institute 
Volume 7 March 2019 Article 12 
March 2019 
Features 
Follow this and additional works at: https://repository.vtc.edu.hk/ive-hosts-ambrosia 
 Part of the Food and Beverage Management Commons 
Recommended Citation 
(2019) "Features," AMBROSIA 客道 : The Magazine of The International Culinary Institute: , 13-. 
Available at: https://repository.vtc.edu.hk/ive-hosts-ambrosia/vol7/iss1/12 
This Article is brought to you for free and open access by the Hotel, Service & Tourism Studies at VTC Institutional 
Repository. It has been accepted for inclusion in AMBROSIA 客道 : The Magazine of The International Culinary 





Made from the 
fermentation of grain 
alcohol, white vinegar is 
the harshest, most acidic 
vinegar. Made with only acid 
and water, in the kitchen 
it is generally used in small 
quantities in condiments 
such as ketchup and in the 
making of pickles. It can be 
useful added to milk for a 
quick buttermilk substitute, 
dropped into water when 
poaching eggs to help keep 
their shape, or added to 
meringue mix to stablise 
the egg whites. It has many 
uses outside the kitchen, 
too, and is often diluted with 






















Made from fermented 
rice, rice wine or sake, 
rice vinegar is less acidic 
than other vinegars, with a 
mildly sour taste and some 
sweetness. There are a 
number of types, ranging in 
colour from clear to various 
darker shades, depending 
on the rice used, and with 
distinctive versions hailing 
from China, Japan, Korea 
and Vietnam. It is used 
in marinades and often 
features in Asian dipping 
sauces. In Japan, seasoned 
rice vinegar is added to 
cooked sushi rice to help 
bring out the fl avour of the 
















with salt, to English fi sh and 
chips, malt vinegar is made 
from malted barley, which 
is fermented, fi rst into beer 
and then into vinegar, and 
aged, often in wooden 
barrels. Malted barley has 
a nutty, toasty fl avour, 
and this carries through to 
the dark-hued, complex 
vinegar, which has sweet, 
yeasty notes alongside the 
sharpness. With a powerful 
fl avour it can be used as 
a condiment in itself and 
is popular for pickling and 
used in chutneys, but its 
strong taste means that 


























starting point. The 
vinegars made from the 
fermentation of both red 
and white wines are often 
used in salad dressings, 
sauces and marinades. 
White is lighter and red 
more robust, and like the 
wines themselves, red 
often pairs best with richer 
foods such as beef, while 
white wine vinegar works 
well with chicken and fi sh. 
Sherry vinegar is made from 
fortifi ed Spanish wine and 
has a strong, caramel-like 
fl avour that adds its own 
















Acid can brighten and enliven a dish. With the wide range of 
vinegars available, each with its own personality, there are 






Also known as ACV, apple 
cider vinegar has been 
hailed  as a medical elixir, 
capable of burning fat 
and clearing skin. Made 
from fermented apple 
juice, it is often unrefi ned, 
unpasteurised and 
unfi ltered and so contains 
the “mother”, the benefi cial 
bacterial culture used to 
ferment ethanol. A mild 
vinegar, it is tart yet fruity 
and excellent not only for 
dressings but also as a 
marinade for fi sh or chicken 
as the acid in the vinegar 
breaks down the fi bres in 
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